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GOLDEN FLUFFY OMELET 
6 eggs separated Mb velvh ia 

2 tablespoons milk Pasteurized Proi ess 

■ , teaspoon I Cheese Spread 

Vi cup green onion slices sliced 

2 tablespoons parkav 3 crisply i ooked bacon 

Margarine slices crumbled 

Combine egg yolks, milk and sail; beat until thick and 
lemon colored Fold in slilfly beaten egg whiles and 
onion Mell margarine in 10-inch skillet over low 
heat. Pour egg mixture into skillet, cook over low 
heat 10 to 12 minutes or until underside is golden 
brown Bake at 325 . 1 to 1 5 minutes or until lop is 
firm Place hall ol process cheese spread on hall ol 
omelel Top wilh bacon Continue baking until proc- 
ess cheese spread begins to melt Remove Irom 
oven, make deep crease across center Slip turner 
underneath, tip skillet to loosen and gently (old in 
hall Top with remaining process cheese spread 
4 servings 
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COUNTRY HAM CASSEROLE 



1 10-oz pkg Irozen 
chopped broccoli 
cooked, well drained 

5 ozs. spaghetti conked 
ill, •lined 

i tablespoon chopped 



1 lb VEIVEETA 

Pasteurized Process 
Cheese Spread 
cubed 
p milk 

ii MIRACLE WHIP 

i Dressing 

2 cups Chopped cooked 

Dam 
Heal process cheese spread, milk and salad dress- 
ing over low heat, stir unlil sauce is smooth Add 
remaining ingredients mix well Pour into 2-quarl 
casserole; bake at 350 , 35 to 40 minutes or until hoi 
6 to 8 servings 
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HOMESTEADER S CASSEROLE 



i io pork sausage links 

cooked di I 
I • It) VELVEETA 

Pasteurized Proi ess 
aese Spread, 

sliced 



i 9-02 iimi Irozen cut 
Deans cooked 
ried 
i 8 DZ i .in small whole 

onions drained 
1 tablespoon chopped 
pimlento 

3 cups hot mashed 

potatoes 
Combine green beans, onions and pimienlo In a 
;-' quart casserole, layer hall the potatoes, sausage 
and process cheese spread Top with remaining 
potatoes, combined vegetables, remaining sausage 
a nd process cheese spread Cover; bake at 350 . 30 
minutes 

4 to 6 servings 
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GOLDEN MEDLEY 

7 ozs elbow macaroni. '< In VELVEETA 
cooked, drained 



t 10-oz pkg ' 

chopped hroccoh. 

thawed drained 
1 cup ham cubes 

p chopped tomatoes 
ion salt 



Pasteurized Piocess 
Cheese Spread 
cubed 

2 tablespoons milk 

'.•cup dairy sout cream 

'4 cup diy bread crumbs 
1 tablespoon parkay 
Margarine melted 
Combine macaroni, broccoli, ham, tomatoes and 
salt Heal process cheese spread and milk over low 
heal; stir until sauce is smooth Remove Irom heal 
Add sour cream; mix well Stir sauce into macaroni 
mixture Pour into 2- quart casserole Top with bread 
crumbs that have been tossed in margarine Bake at 
350 . 45 minutes. 
6 to 8 servings 
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GOLDEN CHICKEN AND RICE 



' I cup chopped onion 
2 tablespoons chopped 

pimienlo 
i ?'.• to I lb 

liroiler-lryer cut up 



1 I0 j 4-oz can 

ensed cream ol 

mushroom soup 
'■111 VEIvrilA 

Pasteurized Piocess 

Cheese Spread 

cubed 
3 cups cooked rice 

Heat soup and process cheese spread over low 
h eat stir until process cheese spread is melted. Add 
rice, onion and pimienlo. mix well Pour into 13' » 
8'4-inch baking dish Airange chicken on lop ol rice 
mixture Cover bake al 350 . 45 minutes Uncover; 
continue baking 15 minutes 
6 to 8 servings 
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TURKEY VEGETABLE BAKE 



t cup celery slices 
'? cup chopped onion 
PARKAY Marqanne 
VELVEEIA Pasteurized 
Process Cheese 
Spread 
'i cup milk 



pS chopped cooked 

turkey 01 chicken 
? tablespoons chopped, 

pimienlii 
2 cups |4 ozs | noodles 

cooked, drained 
U cup dry biead crumbs 



Saute celery and onion in 1 lablespoon margarine 
SM i" ' .■ lb. process cheese spread, cubed, and milk 
Heal over low heal, slir until sauce is smooth Add 
turkey and pimienlo. mix well Layer noodles and 
turkey mixture in 10 x 6-inch baking dish Top wilh 
crumbs tossed with 2 lablespoons margarine Bake 
at 350 ,25 minutes Top wilh process cheese spread 
slices, cul in triangles; continue baking until process 
cheese spread mells 
6 servings 
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HARVEST CASSEROLE 



1 pkg KRAFT Tangy 

Italian Style 
Spaghetti Dinner 
'; cup chopped green 
pepper 

2 lablespoons PARKAY 

Margarine 



1 16-oz can lomaloes 
: walei 
i '. i ups chopped cooked 
chicken 
VELVEETA Pasteurized 
Process Cheese 
Spread 



Cook spaghetti; drain. Saute green pepper in mar- 
garine. Slir in tomatoes, water. Ihe Herb Spice Mix 
and Ihe Grated Parmesan Cheese Add spaghetti, 
chicken and 'sib. process cheese spread, cubed; 
mix well Pour into 2-quart casserole Bake at 350 . 
25 minutes Top wilh additional process cheese 
spread slices, continue baking until process cheese 
spread mells 
6 lo 8 servings 

Variation May be covered and refrigerated over- 
night, bake at 350 . 40 minutes. 
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TURKEY AND BROCCOLI BAKE 

', cup PARKAY Margarine Mb VELVF.I IA 

p Hour Pasteurized Process 

t cup milk Cheese Spread. 

Dash ol pepper cubed 

2 10 oi pkgs lio/en 
broccoli spears, 
cooked well drained 
Cooked turkey slices 
Make a white sauce wilh margarine, Hour, milk and 
pepper Add process cheese spread, stir until 
melted Layer broccoli, turkey and sauce in 10 x 
6-inch baking dish Bake at 350 25 minutes. 
6 to 8 servings 
Variation Substilule ham lor turkey 
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FAMILY SPECIAL 



7 uzs elbow macaroni 

cooked, drained 
' i i up sweel pickle relish 
';■ teaspoon KRAFT Puie 
Prepared Mustard 



'.i it) VELVEETA 

Pasteurized Process 

Cheese Spread, 

sliced 
■. in Iranklurters cul 

into 1-lncli pieces 
3 eggs, bealun 
' i cup milk 
Toss macaroni and pickle relish. Stir In mustard 
Layer hall ol macaroni mixture and process cheese 
spread in 8-inch square baking dish Top with 
Iranklurters and remaining macaroni mixture Pour 
combined eggs and milk over macaroni mixture 
Bake at 350 . 35 minutes. Top with remaining proc- 
ess cheese spread, continue baking until melled Lei 
stand 5 minules Cul into squares 
6 lo 8 servings 
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FRANK N TATER DINNER 

2 lablespoons PARKAY 5 cups cooked potato 



slices 
I io-o,' pkg Iroan peas 

and carrots, thawed 
i in pkg iranklurters 



Margarine 
3 lablespoons lloui 
I cup milk 
I teaspoon sail 

Dash ol pepper 
I* Hi VELVEEETA 

Pasteurized Process 

Cheese Spread. 

cubed 
Make a while sauce with margarine. Hour, milk and 
seasonings, add process cheese spread Slir sauce 
until smooth Combine potatoes and peas and car- 
rots; place in 1 1 '4x7' .-inch baking dish Arrange 
Iranklurters on top. cover with process cheese 
spread sauce Bake al 350 . 40 minutes 
6 to 8 servings 
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ON-THE-DOUBLE PIZZA 



'.• Hi liankluiters. cul 

iiiId pieces 
h cup pizza or spaghetti 

sauce 
'.•III VELVEETA 

Pasteurized Process 

Cheese Spread 

cubed 



l '< cups Hour 

1 teaspoon sail 

poon oregano 

2 eggs 
'.• cup milk 
2 tablespoons sweet 

pickle relish 
i tablespoon llnely 
chopped oi'.iiin 
Combine Hour, sail, oregano. eggs and milk . stir unlil 
well blended Pour bailer onto well greased 14 inch 
pizza pan. spreading lo distribute batter evenly Top 
batter with pickle relish, onion and frankfurters. Bake 
at 375 . 35 to 40 minutes or until crusl is lightly 
browned Spread crust with pizza sauce, top with 
process cheese spread Continue baking 5 minutes 
10 to 12 servings 
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POTATO-PATCH CASSEROLE 



1 ih ground beef 
'■■? cup chopped onion 

I egg 

' i cup milk 
Id Cup dry bread crumbs 

1 teaspoon salt 
y< teaspoon pepper 
'< teaspoon celery salt 
Oil 



2 tablespoons PARKAY 

Margarine 
2 tablespoons Hour 
1 cup milk 
I '4 teaspoons sail 
Dash ol peppei 
ft lb VELVEETA 
Pasteurized 
Process Cheese 
Spread, cubed 
4 cups potato slices 
I 10-o/ pkg Irozen 
peas and carrots 
thawed 
Combine meat, onion, egg, milk, bread crumbs and 
seasonings, mix lightly Shape into 18 meatballs; 
brown in oil. 

Make a white sauce with margarine, Hour, milk and 
seasonings Add process cheese spread, stir until 
melled Combine potatoes and peas and carrots, 
place In 1 1 Sx71 i-inoh baking dish Arrange meal- 
balls around edge of dish, cover with sauce Cover 
dish, bake at 350 1 hour Uncover, continue baking 
30 minutes 
4 lo 6 servings 



l lb ground beel 

I 4-OJ can mushrooms. 

drained 
1 egg 

':> cup chopped uiuuii 
'■« cup dry bread crumbs 
I teaspoon sail 
Dash ol pepper 



HOMESPUN MEAT PIE 

2 cups chopped 
potatoes, cooked 

3 tablespoons milk 
'.•Ih VEIVEETA 

Pasteurized Process 

Cheese Spread, 

cubed 
1 tablespoon chopped 

fresh parsley 
'< teaspoon sail 
Combine meal, mushrooms, egg. onion, bread 
crumbs and seasonings, mix lightly Press meal mix- 
lure onto bottom and sides of 9-inch pie plate Bake 
at 400 ". 15 minutes Remove meat shell Irom oven, 
reduce oven temperature lo 350 Drain excess lal 
trom meat shell 

Mash hot potatoes with milk: stir in process cheese 
spread, parsley and salt Fill hoi meat shell with 
potato mixture Relurn to oven continue baking 10 
minutes 
6 servings 
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'.' lb ground beet 

' i cup chopped green 
pepper 

1 .' cup chopped onion 
1 16-o? can tomatoes 
1 6-02 can tomato paste 

'* cup water 
1 bay leal, crushed 



MOSTACCIOLI 

'.■ teaspoon sail 
'a teaspoon pepper 
8 ozs mostaccioli 
noodles, cooked 
drained 
':1b VELVEETA 

Pasleurized Process 
Cheese Spread, 
sliced 
KRAFT Grated 
Parmesan Cheese 
Brown meat; drain Add green pepper and onion 
cook until tender Stir in tomatoes, tomato paste, 
water and seasonings Layer hall ol noodles, meat 
sauce and process cheese spread in an 1 1*4x7' . 
inch baking dish, repeat layers ol noodles and meat 
sauce Bake at 350 .30 minutes Top with remaining 
process cheese spread sprinkle with parmesan 
cheese Continue baking until process cheese 
spread is melted 
6 lo 8 servings 
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CREOLE FISH FILLETS 

Vj cup chopped celery I cup chopped tomatoes 



'.-lb VELVEETA 

Pasteurized Process 
Cheese Spread, 
cubed 

4 to 5 fish fillets, bruited 



.: cup chopped onion 
Up chopped green 
pepper 
2 tablespoons PARKAY 

Margarine 
2 tablespoons Hour 

Saute celery, onion and green pepper in margarine 
Blend in Hour. Stir in tomatoes and process cheese 
spread, cook, stirring constantly until process 
cheese spread melts and mixture thickens Serve 
over broiled lish 
4 to 6 servings 
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CALICO TUNA SHORTCAKE 



'.■ uup Ihin celety slices 
'• cup chopped onion 
2 lablespoons PARKAY 

M.|M],JHI1C 

2 lablespoons Hour 
I cup milk 



'j lb VELVEETA 

Pasteurized Process 
Cbeese Spread 
cubed 

1 6'v-oz can luna 
drained. Ilaked 

2 lablespoons chopped 

pimienlo 
Hot biscuits 
Saute celery and onion in margarine. Blend in Hour 
Gradually add milk. cook, stirring constantly, until 
thickened Slir in process cheese spread, luna and 
pimiento. heat until process cheese spread melts 
Serve over biscuits 
6 servings 
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VIKING CASSEROLE 

'i cup chopped onion 2 cups (7 ozs I macaroni, 



2 tablespoons PARKAY 

Margarine 
2 tablespoons Hour 
1 cup milk 
VELVEETA Pasteurized 

Process Cheese 

Spread 



cuoked. drained 
I 10-oz pkg Irozen 

peas, cooked, 

drained 
I 6'z-oz can luna. 

drained. Ilaked 
I teaspoon salt 
Dash ol peppei 

Saute onion in margarine, blend in Hour Gradually 
add milk. cook, stirring constantly, until thickened 
Add 'i lb process cheese spread, cubed, stir until 
melted Add macaroni, peas, luna and seasonings; 
mix well Pour into 2-quart casserole Bake at 350 . 
40 minutes Top with process cheese spread slices, 
cut in triangles, continue baking until process 
cheese spread melts 
6 to 8 servings 



sandwiches 



_T^~V 



6 eggs 

!) cup milk 

4 cusply cooked bacon 
slices, crumbled 
Dash ol salt and pepper 



TASTY BREAKFAST TREAT 

2 tablespoons PARKAY 

Margarine 
4 white bread slices, 
toasted 
VELVEETA Pasteurized 
Process Cheese 
Spread, sliced 
Combine eggs. milk, bacon and seasonings, mix 
well Heat margarine in skillet Pour in egg mixture. 
cook slowly, stirring occasionally, until eggs are 
cooked For each sandwich, top toast with scram- 
bled eggs and process cheese spread slices Broil 
until process cheese spread begins to melt 
4 sandwiches 
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Hambuiyer buns, split 

Coleslaw 

Hot cooked fish lillets 



FISHWICH SPECIAL 

Tomato slices 
VELVEETA Pasteurized 
Process Cheese 
Spread, sliced 
For each sandwich, cover bottom hall of buns with 
coleslaw Top with lish lillets. tomato and process 
cheese spread Place on ungreased cookie sheet, 
bake at 400°. 5 minutes 
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BREAKFAST GRILLS 

Raisin bread slices Apple slices 

VELVEETA Pasteurized PARKAY Margarine 

Process Cheese 

Spread, sliced 
For each sandwich, cover bread slice with process 
cheese spread, apple slices and second slice of 
bread Spread bread with margarine: grill on both 
sides until lightly browned 
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KIDS' SPECIAL SANDWICHES 



VELVEETA Pasfeunzed 
Process Cheese 
Spread, sliced 

Soil PARKAY Marganne 



While Bread slices 
MIRACLE WHIP Salad 

Dressing 
Canned luncheon meal 

slices 
Pickle relish 

For each sandwich, spread two slices ol bread with 
salad dressing Cover one slice ol bread with meat, 
pickle relish and process cheese spread Top with 
second slice ol bread Spread bread wilh margarine: 
grill on both sides until hghlly browned 
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GOLDEN FRUIT GRILLS 



12 white bread slices 
VELVEETA Pasleunzud 
Process Cheese 
Spread, sliced 
Soil PARKAY 
Margarine 



I B'.'4-oz can crushed 

pineapple, well 

drained 
'? cup chopped apple 
Vt cup raisins 

MIRACLE WHIP Salad 

Dressing 
Combine pineapple, apple, raisins, and enough 
salad dressing to moisten, mix lightly For each 
sandwich, cover slice ol bread with process cheese 
spread Top with fruit mixture and second slice ol 
bread Spread bread with margarine, grill on both 
sides until lightly browned. 

6 sandwiches 
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TASTY TUNA SANDWICHES 

KRAFT Real 
Mayonnaise 

Tomalo slices 
12 while bread slices 

VELVEETA Pasteurized 
Process Cheese 
Spread, sliced 



1 6'/?-oz can luna, 
drained, flaked 
V, cup chopped celery 
I hard-cooked egg 

chopped 
I tablespoon chopped 
Dnion 
Dash ol pepper 
Combine tuna, celery, egg. onion, pepper and 
enough mayonnaise to moisten , mix lightly For each 
sandwich, cover bread slice with luna mixture; top 
with tomato, process cheese spread and second 
slice ol bread 
6 sandwiches 
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TEMPTING TUNABURGERS 

VELVEETA Pasteurized 
Process Cheese 
Spread, sliced 
8 hamburger buns, split 
toasted 
Lettuce 
l 3'..--oz can French Iried 
onions 



2 6V?-oz. cans tuna, 
drained, Naked 

1 cup dry bread crumbs 
KRAFT Thousand 

Island Dressing 
Vi cup chopped celery 

2 lablespoons chopped 

parsley 
'h teaspoon salt 
'h leaspoon pepper 

Combine luna. v> cup bread crumbs, Vi cup dress- 
ing, celery, parsley and seasonings, mix lightly. 
Shape into eight patties Coal with remaining bread 
crumbs. Broil 2 to 3 minutes on each side or until 
lightly browned. Top each patly with process cheese 
spread, broil unlil melled. For each sandwich. 
spread boltom hall ol bun wilh additional dressing 
Top with lettuce, patty, onions and top hall ol bun 
8 sandwiches 
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SOUTHWEST SANDWICH 

Cornbread, cut into VELVEETA Pasleunzed 

squares, split Process Cheese 

Hoi sloppy |oc mixture Spread, sliced 

For each sandwich, cover cornbread wilh meat mix- 
ture. Top with process cheese spread 




SLOPPY JOSES 



I lacfl shells 

Shredded lettuce 
Chopped tomalo 
VELVEETA Pasleuri/eil 
Process Cheese 
Spread sliced 



I lb giound beel 

I cup KRAFT Barbecue 

Sauce 
''« cup chopped green 

peppei 
14 cup chopped onion 
1 a>. 01 can whole 

kernel com. drained 
Brown meat, drain Stir in barbecue sauce, green 
pepper, onion and corn; cover and cook 1 5 minutes 
Cut process cheese spread slices into triangles Fill 
heated laco shells with lettuce, meal mixture, to- 
malo and process cheese spread 
8 tacos 
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HAM AND PINEAPPLE MELT 

While bread slices VELVEETA Pasteurized 

MIRACLE WHIP Salad Process Cheese 

Dressing Spread sliced 

Boiltd ham slices Pineapple slices 

For each sandwich, spread one slice ol bread with 
salad dressing. Cover with meat, process cheese 
spread, pineapple and second slice ol bread 
Spread bread with salad dressing; grill on bolh sides 
until lighlly browned. 
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FRANKFURTER GRILL 



Sweet pickle lehsii 
parkay Margarine 



While bread slices 
VEIVEETA Pasteurized 

Process Chi 

Spread sliced 
Franklurters. healed split 

lenglhwise 
For each sandwich, cover bread slice with process 
cheese spread. Iranklurlers and pickle relish Top 
with additional process cheese spread and second 
slice ol bread Spread bread wilh margarine: grill on 
bolh sides until lighlly browned 
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GRILLED FRANKBURGER 



Ground beel 
Sail and pepper 
Franklurters. cut 111 hall 
lenglhwise 



Franklurter buns, split . 
toasted 

VELVEETA Pasleunzed 
Process Cheese 
Spread, sliced 
Season meal with sail and pepper, lorm around hall 
ol Iranklurter to lit bun Place patties on greased 
grill Grill over hot coals (coals will be glowing) 15 
minutes, or lo desired doneness. lurning once Top 
with process cheese spread and cook unlil process 
cheese spread begins to melt Serve wilh Iranklurter 
buns 
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NOTABLE DIP 

lb VEIVEETA ? lahlespouns linely 

Pasteurized Proi i chopped yieen 



Cheese Spread. 

cubed 
2 tablespoons milk 
'i cup danv SOI 

in yogurt 



I 
t labiesponn linely 

chopped onion 
I labiesponn chopped 
pimiento 



Heal process cheese spread and milk ovei low heal 
stir until sauce is smooth Add remaining ingre- 
dients, mix well 
1*6 cups 
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MEXICALI DIP 

i Hi VELVEETA 1 4-oz can green chtltes 

Pasteurized Prooess drained chopped 

Cheese Spread. ' lablespoon 

cubed minced onion 

1 16-oz can lomaloes. Com oi toitilla chips 

drained chopped 
Combine process cheese spread, tomatoes, chilies 
and onion in saucepan cook over low heal until 
process cheese spread melts Serve hot with corn or 
tortilla chips 
3 cups 



vegetables 
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I* lb VEIVEETA 

Pasteurized Process 
Cheese Spread 
cubed 
'. cup milk 



SAUCY VEGETABLES 

2 10-oz pkos liozen cut 
green beans, cooked 
Ui, lined 
l 10-oz pkg. liozen 
sliced cairots 
cooked, drained 
I cup canned Trench Ined 
onions 
Heat process cheese spread and milk over low heat 
stir until sauce is smooth Add green beans and 
carrots: heal Poui into serving dish lop with onions 
4 servings 




QUICK PIZZA SNACKS 
English muffins spill Slulled green olive slices 

toasted 

Pizza sa 

Chopped onion 

Chopped gieen peppei 

For each serving, spread English mullin hall with 

sauce Top wilh remaining ingredients Broil until 

process cheese spread melts 



VEIVEETA Pasleuiized 
Process Cheese 
Spread cubed 
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GOLDEN BEANS AU GRATIN 



Dash nt peppor 
2 9-oz pkgs Irozen 
whole green beans, 
cooked, wen drained 

1 cup liesh biead cubes 

2 tablespoons PARKAV 

Margarine melted 



4 bacon slice 1 , 
1 cup onion rings 
VELVEETA 

Pasteurized Process 
Cheese Spread 
cubed 
'i cup milk 
'. teaspoon sail 

Fry bacon until crisp, remove Irom skillet Drain fat, 
reserving 1 tablespoon Cook onion in reserved 
bacon lal Add process cheese spread and milk, 
heat until melted Crumble bacon Stir in bacon, 
seasonings and beans Pour into 1'2-quart cas- 
serole Top wilh bread cubes tossed with maiganne 
Bake at 350 , 15 minutes 
6 to 8 servings 
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POPULAR PEPPERS 



*« cup cooked rice 
'4 cup chopped onion 
'< teaspoon sail 
I cup bread cubes 
U cup PARKAV Margarine 



6 medium green peppers 
Hi lb VELVEETA 

Pasteurized Process 

Cheese Spread, 

cubed 
1 10-oz pkg Irozen 

chopped broccoli 

thawed, drained 
1 cup chopped tomato 

Remove tops and seeds Irom peppers, parboil 5 
minutes Drain Reserve '1 cup process cheese 
spread Combine broccoli, tomato, rice, onion, salt 
and remaining process cheese spread; toss lightly 
Spoon mixture into peppers, lop with bread cubes 
tossed with margarine Place stulled peppers in bak- 
ing dish, bake at 350' , 30 minutes Top with reserved 
process cheese spread Return to oven until pro- 
cess cheese spread begins to melt 
6 servings 
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GOLDEN PUFFED POTATOES 

Baked potatoes Salt 

PARKAY Margarine Pepper 

Milk VELVEFTA Pasteurized 

Process Cheese 
Spread, cubed 

Slice lops Irom baked potatoes, scoop out insides 
For each potato, add 1 tablespoon margarine, 1 ta- 
blespoon milk and seasonings Beat until fluffy Stir 
in process cheese spread Fill shell, place on baking 
sheet Bake at 375 , 20 minutes or until lighlly 
browned Garnish with chopped chives and paprika, 
il desired 



soups, sauces 
& salads 



SAVORY GOLDEN SAUCE 

2 tablespoons linely <> th VELVEEIA 
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Pasteurized Process 
Cheese Spread, 
cubed 
'A cup milk 



chopped celery 
2 tablespoons linely 

chopped onion 
I lablespoon PARKAY 

Margarine 

Saute celery and onion in margarine Add process 
cheese spread and milk, heal unlit sauce is smooth 
Serve over hot cauliflower or broccoli 
1 cup 



HEARTY CHICKEN N' RICE SOUP 

2 chicken bouillon 

cubes 
2 cups boiling water 



!'.■ 1 ups chopped cooked 
chicken 
1 4 02 can 

'.■ cup celery slices mushrooms. 

'.' cup carrol slices drained 

\'i cups cooked rice »4 lb VELVEETA 

Pasteurized 
Process Cheese 
Spread, cubed 
Dissolve bouillon cubes in water, add celery and 
carrot Cover, simmer 20 to 25 minutes or until veg- 
etables are tender Add remaining ingredients; stir 
until process cheese spread melts. 
A lo 6 servings 
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CATALINA BEAN SALAD 



1 cup onion rings 
'? cup CATALINA Brand 

Fiench Diessiug 

2 tablespoons chopped 
pimiento 



1 16-oz can kidney 
beans, drained 
t I6-02 can whole green 

beans, drained 
•4 lb VELVEETA 

Pasteurized Process 
Cheese Spread, 
cubed 

Combine all ingredients; toss lighlly Chill 
6 servings 
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SUNSHINE MACARONI SALAD 

2 cups (7 02s I elbow 

macaiom. cooked. 

drained 
■:lb VELVEETA 

Pasteurized Process 

Cheese Spread. 

cubed 
ft cup celery slices 

Combine macaroni, process cheese spread, celery, 
ham, pimiento and green pepper Add enough salad 
dressing 10 moisten Mix well Chill. 
6 servings 



!4 cup ham cubes 
2 tablespoons chopped 
pimiento 

I tablespoon chopped 
green pepper 
MIRACLE WHIP Salad 
Dressing 
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Ho wonder 

Velveeta 

is so popular* 
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